BEACH HOTEL DANANG
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TUNG KHOANH KHAC QUY GIA

Khdm phd khéng gian su kién sang trong va da dang tai Holiday Beach Hotel Danang. Vdi nhiéu lua chon da
dang nhu phong hdi nghi hién dai, bai bién riéng tho mdng va khdéng gian bén hé boi thodng déng, ching téi hia
hen mang dén nhiing trdi nghiém khé quén cho moi su kién clia quy khdch.

Pia chi: 300 V6 Nguyén Gidp, Phusng Ngl Hanh Son, Thanh Phé Ba Néng
Hotline: 0236 3967 777 / 0911 667 316 - Website: holidaybeachdanang.com - Email: sales@holidaybeachdanang.com




GOI TO CHUC TIEC CUOI NAM

« Thuc don moén A phong ph, cé thé tly chinh theo nhu céu
(xem menu tai trang sau) Gid: 435,000 VND/Khdch

Tiéc tu 30 dén dudi 50 khach

« Hé théng dm thanh, dnh sdng, man chiéu hién dai

Tiéc tu 50 khdch
* Tang kém 01 chai rugu vang khai tiéc Gid: 380,000 VND/Khdch
» Tang 01 sudt an cho mdi 25 khdch

« Mién phi dich vu treo dung bang rén / backdrop

+ Uu da&i 15% phi s&r dung man LED

Uu dai thém cho Tiéc trén 50 khdch

« Uu d&i 20% phi s&r dung man LED va dm thanh, dnh sdng

+ Uu ddi 10% dé uéng

« Tang 01 bang rén chdo mung (in, treo theo kich thudc clia khdch san)

- Tang 01 voucher nghi dudng (tuy sé luong khdch)

+ Tang thém 02 chai rugu khai tiéc cho khdch hang dét sém



Set Menw 01
Khai Vi

Go6i Cung Binh Hdi S&n Phuc Vu Bdnh Phéng Tom
Imperial Palace Salad With Seafood Served Prawn Cracker

Sip
Sup Bdp Hai Sdn
Seafood With Cream Corn Soup

Mén chink

Vem Xanh Chile Nusng M& Hanh
Grilled Chile Green Mussels With Spring Onion Oil
Muc Nang Mét Ndng Nudng Phuc Vu Rau Mui

Grilled Squid Served Mix Herbs
Cd Chém Hdp Xi DAu Phuc Vu Bdnh Trang Cuén
Steamed Seabass With Soy Sauce
Com Chién Hai San
Fried Rice With Seafood

Tdng Miéng
Déng Suong Trai Cay
Fresh Fruit Agar Agar

Set Menw 04
Khai Vi

Go6i Bu DU Xanh Trén Thit Xiu
Green Papaya Salad With Char Siu Pork

Sip
Sup Tém Va Rong Bién Nhat
Shrimp And Seaweed Soup

Msn chink
Tém Tédm Bot Chién Xu Phuc Vu Xa Ldach Téng Hop Va Sét Tartar
Deep Fried Shrimp Served Tartar Sauce
Béng Cdi Xao S6t Déu Hao
Sauteed Broccoli With Oyster Sauce
Cd Héng Bién H&p Xi DAu Phuc Vu Bdnh Trdng Cuén
Steamed Red Snapper With Oyster Sauce
Nam Bd Hadm Rugu Vang Phuc Vu Banh Mi Nudng
Braised Beef Served With Homemade Bread

Bong Suong Vi Déu
Strawberry Jelly
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MENU TO CHUC TIEC cUOI NAM

Set Menw 02
Khai Vi

Goi Hai San Ngti Sée Phuc Vu Banh Phdng Tom
Colorful Seafood Salad

Sap
Sup Ga Nadm Tuyét
Chicken Mushroom Soup Snow

Mén chink
Bé Non Xdo Ldan
Sauteed Poddy With Vegetable
Cd buédi bai Duong Nusng Cay
Grilled Ray Fish Spicy Served Sauce
Rau Cu X&io Hai San T8 Yén

Stir Fried Vegetables With Seafood
Sudn Heo Non H&m Rau Cu Va Rugu Vang Phuc Vu Bdanh Mi
Stewed Pork Ribs With Vegetables And Wine Served With Bread

Tm’ng ﬂ/[tengo
Trai Cay Tuci
Fresh Fruit

Set Menw 05
Khai Vi

X& Lach Ca Ngu Ngédm Déu
Tuna Salad

Su’p‘
Sup Cua Bé Ga Xé
Crab Meat And Chicken Soup

Mén chink
Hau Sta Nusng M& Hanh
Grilled Oysters With Scallion Oil
Cd Diéu Hong Chién Xu
Fried Red Tilapia
Ga Ham Rugu Vang
Chicken Braised In Red Wine
Bdanh My Nuéng Bo
Butter Toast

Trai Cay Tuci
Fresh Fruit

Set: Menw 03
Khai Vi

Goi Xodi Xanh Khé Bo Tay Bac
Green Mango Salad With Dried Beef

S
Sup Bdp Non Cua Bién
Crab And Baby Corn Soup

Mén chink
Ga Ta Nudng Mudi Gt Phuc Vu Xéi Chién Phong
Grilled Chicken With Salt And Chili Served With Crispy Sticky Rice
Cai Thia Xao N&m Huong
Sauteed Bok Choy With Mushroom Sauce
Cd Chém Hdp Ngt Liéu
Steamed Seabass With Pork And Vermicelli Served Sauce
C&t Lét Ndu Bdu Xanh Phuc Vu Bdnh Mi Nudng
Braised Pork And Green Bean Served With Homemade Bread

Tdng Miéng
Doéng Suong Trdi Cay
Fresh Fruit Agar Agar

Set Menw 06
Khac Vi

GoiNgd Sen Tron Tom
Shrimp And Lotus Salad
Bdnh Phéng Tom
Prawn Cracker

Sap
Sup Thap Cam Téc Tién
Black Moss Mixed Soup

Mén chink

Tom Rang Mudi Hong Kéng
Braised Shrimp In Hong Kong Salt Style
Ga Nudng Mudi Gt Phuc Vu Xéi Chién
Grilled Chicken Served Fried Stick Rice

Heo Ham N&m
Braised Pork With Mushrooms
Bdnh My Nudng Bo
Butter Toast

Trdi Cay Tuoci
Fresh Fruit



GOl HOP cudI NAM

28 Hop tir 30 khach
Gid: 459,000 VND/Khdich

+ SU dung phong hop trong 4 gid

* Thuc don moén A phong phu, co thé tly chinh theo nhu céu
(xem menu tqi trang sau)

- Tiéc tra gitta budi

+ Hé théng dm thanh, dnh sdng, man chiéu hién dai

+ Mién phi dich vu treo dung bang rén / backdrop

+ Uu dé&i 20% phi s dung man LED

OCEAN HALL HIGHLAND HALL

PRIVATE ROOM




Set Menw 01
Khai Vi
Goi bu Ba Trén BO Khd
Banana with Dry Beef Salad

Mén Chink,
Bo My Xdo Ot Chudng
Stir-fried Beef with Bell Pepper
Cd Kho Thom Ca

Braised Fish with Tomato and Pineapple Sauce
Thit Ba Chi Rang Chdy Canh

Roasted Pork Belly with Fish Sauce
Rau X&o Thdp Cédm
Stir-fried Mixed Vegetables
Canh bdu Hu Gid He
Tofu Soup Bean Sprout; Chopped Chives
Com Trang
Steamed Rice

Tm:ag Mceng
Trai Cay Tuai
Fresh Fruit

Set Menw 04
Khai Vi

N&ém Rau Mudng Ché vai Thit Bo
Morning Glory with Beef served Crackers Salad

Mén Chink
Ca Phdo Muéi Chua

Egg Garden
Sudn Heo Rim Mdn

Stewed Pork Rip
Bach Tuéc Xao Kim Chi
Stir Fried Octopus with Kimchi
Ga Xdo Hat biéu
Stir Fried Chicken with Cashew Nut
Rau Cdi Xanh Ludc

Steamed Green Mustard
Canh Rau Méng Toi Nau Tém

Vegetable with Shrimp Broth
Com Trdng

Steamed Rice

Tading Miéng
Trdi Cay Tuoci
Fresh Fruit
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MENU AN TRUA

Set Menw 02
Khai Vi

Goi Sua Trén Chua Cay
Jelly Fish with Seafood Salad

Mén Chink
Ga Kho S&

Stir-fried Chicken with Lemon Grass
Cd Thu Chién Sét Ca

Deep Fried Fish with Tomato Sauce
Thit Heo Xdo Kim Chi

Sautéed Pork with Kimchi
Rau Cai Thia Xao D&u Hao

Stir-fried Bok Choy with Oyster Sauce
Canh Bi Bao N&u Vai Tém
Squash Soup V\{it‘h Shrimp
Com Trang
Steamed Rice

Thing Miéng
Bdnh Kem Vi Vani
Vanilla Cake

Set Menw 05
Khai Vi
Goi Ngd Sen Chay
Lotus Stem Salad

Sip
Sup Nam Tuyét Nhi
White Fungus & Mushroom Soup

Mén Chink
Ddu HG Sét Sa Té
Spicy Tofu with Lemongrass Chili Sauce
Rau Cu Xao Hat Biéu
Stir-fried Vegetables with Cashew Nuts
Canh Mén Tau Ndu Nam
Taro and Mushroom Soup
Com Gao Lut Ld Sen
Brown Rice Steamed in Lotus Leaf

Néng Miéng
Che Hat Sen Tdo bd
Lotus Seed & Red Date Sweet Soup

Set Menw 03
Khai Vi

Deep Fried Seafood Sping Roll
Cha Gio Hdi San

Mén Chink
Ném Bdp Cai
White Cabbage
Bach Tuéc Xao Chua Ngot
Sauteed Octubus Sweet and Sour with Capsicum
Thit Heo Kho Té
Stewed Pork Belly Pot in Clay Pot
Mdng Xdao Thit Ga
Sauteed Bombo Green with Chicken
Rau Lang Xdo Téi
Sauteed Sweet Potatoes with Garlic
Canh Chua Thjt B&m Truing va Ca Chua
Sweet and Sour Fish Broth
Com Trang
Steamed Rice

léing Miéng
Trdi Cay Tuoi
Fresh Fruit

Set Menw 06
Khai Vi
Goi Cuén Chay
Fresh Veegetarian Spring Rolls
Dau Ha Chién S& Ot
Crispy Tofu With Lemongrass & Chili

Mén Chink
N&m Bao Ngu Kho Tiéu Xanh
Braised King Oyster Mushrooms With Green Peppercorns
Bi Ngoi Xao Ndm Huong
Zucchini Stir-Fried With Shiitake Mushrooms
Canh Rong Bién Bau Hi Non
Seaweed Soup With Silken Tofu
Com Trdng Thom
Steamed Jasmine Rice

Trdi Cdy Tuci Theo Mua
Fresh Seasonal Fruits



GOI1 DO UONG KHONG GIGSI HAN

sas Gid gdi dp dung tu 30 khdch

Goi Bao gébm

Free Flow 01 Nudc ngot, nuéc loc, bia Larue (hodc nudc ép)
Free Flow 02 Nudc ngot, nudc loc, bia Tiger va Heineken
Free Flow 03 'Nudc ngot, nudc loc, bia & rugu Terre Forti

Nudc ngot, nudc loc, bia, rugu vang trdng, rucu

Free Flow 04 5 y :
vang doé, nudc ép, cocktail

Nudc ngot, nudc loc, bia, rugu vang trdng, rucu

Free Flow 05 )
vang do, rusu manh
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GIA PO UONG CHO TIEC

Thic uéng

7UP | Pepsi | Nudc khodng | Nudc loc
Bia Larue

Bia Huda

Bia Tiger

Bia Heineken

Gid tinh cho médi khdch

2 Tiéng
199,000
249000
299000

399,000

800,000

3 Tiéng
249000
299000
399000

599,000

900,000

Gida méi lon
25,000
30,000
30,000
35,000

40,000

Cdm on Quy khdch déd quan tdm dén dich vu cla chung toi.

Chung téi rdt vui khi dugc déng hanh cung Quy khdch trong nhing su kién sdp tdi.

4 Tiéng
349000
449000
599000

899000

1,000,000

Moi thac mac xin vui long lién hé Phong Kinh doanh - Holiday Beach Hotel Danang dé duoc tu vdn chi tiét.

HOLIDAY BEACH HOTEL DANANG

Pia chi: 300 V& Nguyén Gidp, Phusng Ngl Hanh Son, Thanh Phé Ba Néng
Hotline: 0236 3967 777 / 0911 667 316 - Website: holidaybeachdanang.com - Email: sales@holidaybeachdanang.com



